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(b) Pitted. ‘‘Pitted’’ olives are those 
from which pits have been removed. 

(c) Halved. ‘‘Halved’’ olives are pitted 
olives in which each olive is cut 
lengthwise into two approximately 
equal parts. 

(d) Segmented. ‘‘Segmented’’ olives 
are pitted olives in which each olive is 
cut lengthwise into three or more ap-
proximately equal parts. 

(e) Sliced. ‘‘Sliced’’ olives consist of 
parallel slices of fairly uniform thick-
ness prepared from pitted olives. 

(f) Chopped. ‘‘Chopped’’ olives are 
random-size cut pieces or cut bits pre-
pared from pitted olives. 

(g) Broken pitted. ‘‘Broken pitted’’ ol-
ives consist substantially of large 
pieces that may have been broken in 
pitting but have not been sliced or cut. 

§ 52.3754 Size designations for whole 
and pitted styles. 

(a) General. (1) ‘‘Average count’’ for 
canned whole ripe olives is determined 

from all containers in the sample and 
is calculated on the basis of the 
drained weight of the olives. 

(2) Diameters of canned whole and 
pitted ripe olives are determined by 
measuring the smallest diameters at 
the largest circumferences at right an-
gles to the longitudinal axes of the ol-
ives. The longitudinal axis is a line 
running from the stem to the apex of 
the olive. 

(b) Size determination. Size of canned 
whole or pitted olives shall conform to 
the applicable count per pound range 
indicated in Table I in the case of 
whole olives, or conform closely to the 
applicable illustration in Table I in the 
case of pitted olives. When the count 
per pound of whole olives falls between 
two count ranges, the size designation 
shall be the next smaller size. 

VerDate Aug<04>2004 09:53 Jan 25, 2005 Jkt 205013 PO 00000 Frm 00584 Fmt 8010 Sfmt 8010 Y:\SGML\205013T.XXX 205013T



585 

Agricultural Marketing Service, USDA § 52.3755 

[42 FR 38585, July 29, 1977, as amended at 46 FR 39564, Aug. 4, 1981. Redesignated at 46 FR 63203, 
Dec. 31, 1981, and amended at 48 FR 41012, Sept. 13, 1983] 

§ 52.3755 Minimum drained weights. 

(a) General. (1) The minimum drained 
weights for the various applicable 
styles in Table II and III are not incor-
porated in the grade of the finished 
product since drained weight, as such, 
is not a factor of quality for the pur-
poses of these grades. 

(2) The minimum drained weights are 
based on equalization of the product 30 
days or more after the product has 
been canned. 

(b) Method for determining drained 
weight. The drained weight of canned 

ripe olives is determined by emptying 
the contents of the container upon a 
U.S. Standard No. 8 circular sieve of 
proper diameter containing eight 
meshes to the inch (2.3 mm (0.0937 
inch), ±3 percent, square openings) so 
as to distribute the product evenly 
over the sieve. Without shifting the 
product, incline the sieve at an angle of 
17 degrees to 20 degrees to facilitate 
drainage and allow to drain for 2 min-
utes. The weight of drained olives is 
the weight of the sieve and product less 
the weight of the dry sieve. A sieve 20 
mm (8 inches) in diameter is used for 
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